Variation in haem pigment concentration and colour in meat from British pigs.
Variation in chemically determined total haem pigment concentration and instrumentally determined colour was examined in 223 samples of M. longissimus dorsi (LD) representative of the majority of slaughter pigs currently produced in the UK. Whether pigs were sired by White (Large White or Landrace) or Meat-line boars did not affect any measured characteristic but source breeding company influenced total haem pigment concentration (P < 0·01). Haem pigment concentration was higher in muscles from gilts, compared with castrates, boars being intermediate. Gilts also had darker muscles, based on EEL Reflectance values (P < 0·05), and lower hue values (P < 0·05). When compared with animals fed ad-libitum, restricted-fed pigs had higher concentrations of muscle haem pigment (P < 0·001) and this resulted in meat that was slightly darker (P < 0·05), despite having lower ultimate pH (pHu) (P < 0·05), and had a lower hue value (P < 0·001). Measurements of reflectance, total soluble protein and pHu indicated that differences in the incidence of potentially pale, soft, exudative or dark, firm, dry muscle were unlikely to be important contributors to variation in the colour of the meat in this study.